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Abstract
To clarify the bacterial contamination of commercial sliced raw fish purchased from fish dealer 
and supermarket, we measured the numbers of general bacteria, psychrotrophs, Escherichia coli, 
coliforms, Enterococci, Staphylococcus aureus, coagulase negative staphylococci（CNS）, and Vibrio 
according to the Standard methods of analysis in food safety regulation, and compared them.　The 
number of general bacteria, psychrotrophs, coliforms, Enterococci, or S.aureus did not significantly 
change according to seasons and temperatures, while the number of E.coli detected and numbers of 
CNS and Vibrio increased particularly in the summer season.　The number of each type of bacteria, 
except Enterococci, was higher for fish dealer compared to supermarket.
These results showed that commercial sliced raw fish purchased from fish dealer and supermarket 
was contaminated by many kinds of bacteria regardless of seasons and temperatures.
Therefore, it is necessary to pay attention to the outbreak of foodborne disease and generating 
of putrefaction regardless of seasons and temperatures.
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Polypeptone: １０.０g、NaCl: ５０.０g、K２HPO４: 
５.０g、Yeast extract: ３.０g、C３H３NaO３: １０.０g、


















































































































































































































































































































９） 柳井久江著（２０１２）『４Steps エクセル統計 第
３版』オーエスエム出版．
１０） 吉田勉監修（２０１２）『わかりやすい食物と健康
４ 食品の安全性』三共出版．
１１） 厚生労働省 平成２３年（２０１１）食中毒発生状況．
１２） 楠くみ子，潮田弘，神真知子，他（１９９８）「東
京都多摩地区における市販生食用魚介類の細菌汚
染調査成績（１９８６１９９６）」『日本食品微生物学会
雑誌』第１５巻，１６１１６５頁．
１３） 熊谷進他編（２０１３）『衛生管理計画の作成と実
践 改訂データ編』中央法規出版．
１４） 食品安全委員会（２０１２）『食品健康影響評価の
ためのリスクプロファイル：生鮮魚介類における
腸炎ビブリオ（改訂版）』
214
肥田崇，岩 啓子，野村秀一
